\rAmended) The process of data 1 for reproduction of a cereal beer 
t he f onow ing stA fominganaqueouscerealsl ^ contaimngftoml 0»/o,o30%h y 

activity 3^3^^ 

from the ^tTPs pondVng source 01 nun g — —- 

55 TrX^rry^a temperature above SO'C m *e presence 

of at teas, one starch degradi^ enzyme a„d ( op^aU^east one protein degradmg 

enzyme; 

c. cooling to a temperature below 50°C; 
d removing\nsoluble material to form a wort; 

e. boiling theW with hops at conditions sufficient to destroy all 

enzymatic activity, thereby formingV boiled wort; 

f. cooling the bo\led wort to room temperature or lower; 
g adding yeast to\he boiled wort; and 

h. fermenting the n\xture to produce a cereal beer having a high 
content of soluble 6-glucan. 

f^m? wherein the cereal is a malted cereal 
v. 5 "^Amended) The process of claim Z, wtierem me 

[destroy essentially all] ta&^-glucanase activity. 

6 (Amended) ^^ofd^i^^*^^ 
the cereal sufficiently to [inactivate ess^lly all, c«f^B- g ,ucanase 
[contained therein] activity . 

TTjmcd) The [cereal wort or beer] process of claim [10 containing] 
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12. (Amended) The [cereal wort or beer] process of claim [10 containing] 
1 . in which the hi P h content of soluble B-glucan is more than 0.5% [of soluble B-glucan]. 

13. (Amended) The [cereal wort or beer] process of claim [10] 1 wherein 
said cereal is at least one member selected from the group consisting of wet milled rolled 
oats, wet milled rolled barley, wet milled crushed barley, incompletely germinated oats, 
incompletely germinated barley, heat treated oats flour, heat treated barley flour, said 
incompletely germinated oats and incompletely germinated barley or a heat treated 
member of said group. 



14. (Amended) The [cereal wort or beer] process of claim [10] L wherein 
said cereal is oats, barley or a mixture thereof. 



yjjQ fP^> ^^Amended) The [grain] process of claim [2 1 ] 1 in which the cereal is 

barley or oats or a mixture thereol 




Please add the following new claim: 



--2XA process for the production of a cereal wort or beer having a high 
content of soluble B-glucan of more than 0.2wt% from a cereal or mixture of cereals 
utilizing enzymes in which the enzymes present during the process lack sufficient 6- 
glucanase activity to eliminated than 50% of soluble B-glucan contained in the cereal 
or mixture of cereals before the processes effected.- 0 0 ! \ Vi ^ 
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